[SPECTALTY DRINK MENU]

Irish Jig: Our raspberry martini with Stoli raz, raspberry
ligueur and framboise lambic $7

Jittery Irishman: A Van Gogh espresso vodka martini with
Baileys, coffee liqueur and a dash of cream $6.5

Medford Peartini: Clear Creak muscat grappa, pear puree,

pear wine and pear liquor shaken and served up $7

Rogue Hazelnut Float: Rogue Hazelnut Spiced Rum,
Liquor 43, Baileys, cream, coffee liqueur and cola. $8

Oregon Huckletini: 44 North huckleberry vodka and ‘H’
huckleberry liqueur shaken and served up $8

Chocolate Mick: Our chocolate martini made with Stoli
vanilla, Godiva liqueur, Baileys and a dash of cream $7.5

4 Daughters Cosmo: Local Organic Nation vodka, St.
Germaine, ‘H’ huckleberry liqueur, lime and cranberry. $8

Irish Mocha: Van Gogh espresso vodka, Stoli vanilla,
Baileys, chocolate and coffee liqueurs served up $7

John Daly: A refreshing blend of Sweet Tea vodka and
lemonade on the rocks $5.5

Elderflower Mojito: St. Germaine Elderflower liqueur,
Bacardi peach, fresh lime, mint and soda water $8

Mango Mojito: Mango Rum, mango puree, fresh lime,
muddled mint and soda water $8

[SPECIALTY DRINK MENU]

The Rogue/Quady: Rogue Pinot barrel aged spruce tip
Gin shaken with Quady Sweet Vermouth and served up. $8

Irish Lemonade: Jamesons, Drambuie, and fresh squeezed
lemons topped off with lemonade and served on the rocks $6.5

The Local: Local Organic Nation vodka or gin shaken and
served up with Quady Dry Vermouth. $10

Pumpkin Pie Martini: Stoli vanilla, spiced pumpkin
liqueur, butterscotch schnapps, coffee liqueur and a dash of
cream served up. $6

Ginger-Gin Lemondrop: Canton Ginger-Cognac liqueur
shaken with Rogue Pinot barrel aged Gin and fresh squeezed
lemons served up. $8.75

SCOTCH WHISKEY IRISH WHISKEY

Glenfiddich 15 $12.5 Knappogue 1994 $8.0
Oban 14 $13.0 Bushmills ‘Black’  $8.5
Glenlivet 18 $13.0 Bushmills 10 $8.0
Lagavulin 16 $14.0 Bushmills 16 $11.5
Balvenie 15 $12.5  Jamesons 12 $8.5
Glenmorangie 10 $9.0 Jamesons 18 $12.5

Glenmorangie 12 Michael Collins‘Single’

‘Quinta Rubin” _ $12.5 $8.5
Glenmorangie 12
‘Nectar d’Or’ $12.5




SPECIALTY & IMPORT BOTTLED BEER MENU

IRELAND:

Murphy’s, Stout 160z 4% abv $4.5
Guinness, Extra Stout 220z 6% abv $6.5

SCOTLAND:

Traquair, ‘House’ Ale 11.20z 7.2% abv
Mcewans,  Scotch Ale 120z 8% abv

ENGLAND:

Newcastle, Brown Ale 18.60z 4.7% abv
Strongbow, Pub Cider 120z 5% abv
Fuller’s, Porter 18.60z 5.4% abv
Fuller’s, ‘Vintage’ Ale 16.90z 8.5% abv
Samuel Smith,  Nut Brown 18.70z 5% abv
Samuel Smith, Oatmeal Stout 18.70z 5% abv
Samuel Smith, ‘Organic’ Pale 18.70z 5% abv
Samuel Smith, Strawberry Ale 18.70z 5.2% abv

GERMANY:

Paulaner, Oktoberfest 16.90z 5.8% abv
Franziskaner, Hefeweizen 16.90z 5% abv
Pinkus, ‘Organic’ Pilsener 170z 5.2% abv

BELGIUM:
Duvel, Strong Pale 11.20z 8.1% abv
Chimay, ‘Grand Reserve’ Blue 11.20z 9% abv
Rochefort, ‘10’ Trappist 11.20z 11.3% abv

U.S:

Deschutes, ‘Black Butte XXI1’ Imperial Porter 2207 11% abv
Deschutes, ‘Mirror Mirror’ Barley Wine 2202 11% abv
New Belgium, ‘Mothership Wit’ 120z 4.8% abv
Rogue, ‘Brutal Bitter’ ESB 2207 6.5% abv
Southern Oregon Brewing, Gold 2202 4.5% abv
Alaskan, Smoked Porter 2207 6.5% abv
Russian River, ‘Pliny the Elder’ IPA 16.90z 8% abv
Dogfish Head, ‘120 Minute’ IPA 120z 20% abv
Hair of the Doq, ‘Adam’ Strong Ale 120z 10% abv

Ask your server about our Draft Beer selection and our

[Beer Sampler Paddles!




WINE LIST

GLASS WHITE: $6 GLASS RED: $6
Pallet Wine Co., Sauvignon Blanc Wooldridge Creek, Cabernet
4 Daughters, Pinot Gris Wooldridge Creek, Merlot
Wooldridge Creek, Chardonnay Wooldridge Creek, Tempranillo
Wooldridge Creek, Gewurztraminer Wooldridge Creek, Zinfandel

DESSERT GLASS: $8

Troon, ‘Insomnia’ Port Style
Cuckoos Nest,  ‘Fizze’  Semi-Sparkling Muscat

BOTTLE RED: BOTTLE WHITE:

Valley View, ‘Anna Maria’ Claret, $32 Cuckoo’s Nest, Pinot Gris, $27
Roxy Ann, Claret, $43 Roxy Ann, Pinot Gris, $28
Cowhorn, Grenache, $32 Cowhorn, Viognier, $32
Troon Zinfandel, $42 Weisinger’s, Viognier, $33
Slagle Creek, Merlot, $27 Weisinger’s, Chardonnay/Semillon, $28
Domaine Paradox’ Pinot Noir’ $50 Vallev VieW,‘Anna Maria’ Chardonnav, $32
Del Rio, Cabernet, $47

Sol Oro, Syrah, $40




